YOUR WEDDING DAY

The Atholl Hotel is the ideal venue for the smaller wedding ceremony and meal, accommodating up to 50 guests.   Up to an additional 30 guests may attend the evening reception allowing a total of 80.   Whether you choose to have a small family celebration or the full reception, we will be delighted to assist you in every way possible.

This is an impressive granite building in the West End, privately owned and with a long standing reputation for excellent food and friendly, efficient service.

The OAKHILL, situated on the first floor with a fantastic view overlooking the City, is a charming room with bay windows and turrets, which give it the character of a country house hotel.   This room can accommodate up to 30 for an intimate meal or alternatively it can be used as a reception room for pre dinner drinks. The Oakhill room if being used for a reception room or pre-dinner drinks has a room hire charge of £100

The BEECHGROVE is a tastefully decorated room with oak panelled walls and feature fireplace and it has its own bar and dance floor.   The room can cater for up to 50 guests and can be used for the meal and evening reception.

The Atholl Hotel would like to offer, with our compliments;

Fresh flowers for all tables in the colour of your choice

Menus, table plan and place cards

Cake stand and knife

Toastmaster to guide you through the formalities

Overnight accommodation with full Scottish breakfast for the Bride and Groom – for wedding parties over 30 guests

A changing room for the bridal party

N.B. Both our function rooms are located on the first floor and 

Unfortunately we do not currently have a lift.

Menus

Enclosed you will find our Banqueting Menus.   If you have a dish you particularly like, but which is not on our menus, just let us know.   Vegetarian dishes and special diets are easily catered for.  If you decide to offer a choice of two dishes per course, a sur-charge will apply.  Please do not hesitate to contact a member of our management team to discuss your particular requirements.  A room hire charge may also be applicable dependant on expected numbers.

Booking your Wedding at the Atholl

Firstly, telephone our Events Manager to check your preferred date is available and make an appointment to view our facilities.   Your provisional reservation shall be held for a period of two weeks after which time a deposit of £350.00 and written confirmation is required to secure your booking.   Six weeks in advance of your wedding, your co-ordinator will meet with you to discuss final arrangements and the order of the day.   Your co-ordinator will be on hand throughout your big day acting as Master of Ceremonies if required. The balance payment will be due, one month before the wedding.

Accommodation

The Atholl Hotel has 34 bedrooms in total and all rooms have en suite facilities, tea & coffee making facilities, trouser press and hairdryer allowing your guests to prepare in a relaxed manner for your big day.   We offer a very special rate to wedding guests, for the night of your wedding and we can supply inserts detailing this for you to place in your invitations if required.   A complimentary superior room is provided for the Bride and Groom of wedding parties over 30.

Ceremony

Our Beechgrove Suite and Oakhill Room are available to hold your religious wedding ceremony at a cost of £100.00 for room hire.   Please note the Hotel does not hold a Civil Marriage Licence.

Wedding Etiquette

Traditionally, the Top Table seating arrangements are;

	Bride’s Father
	Groom’s Mother
	Best Man
	Groom
	Bride
	Brides-maid
	Bride’s Mother
	Groom’s Father


Toasts/speeches would normally be in the following order and can be before or after the meal;

Toast to “The Bride and Bridegroom”

The Bride’s father or a close relative or friend of the family normally proposes this

Toast to “The Bridesmaids”

The Bridegroom following his response to the first toast always proposes this

The Best Man would then respond to the Bridegroom’s speech on behalf of the Bridesmaids

He would also read the telegrams and cards to the guests at this time

It is traditional for the Bride and Groom to cut their wedding cake before being seated or after the sweet.   The cake will then be removed then cut and served with coffee.

Music

If you decide to conduct your wedding ceremony within the Hotel, you may wish to consider arranging a piper for the arrival of the guests and most importantly to herald the arrival of the bride.   Alternatively, you may simply wish us to play a specific piece of music on our CD player.   The Atholl Hotel will provide background music during the meal however, if you have a specific CD you would like played then we will gladly do so.   In the evening, our resident disco can be provided at a cost of £205.00

Table Decorations

The Atholl Hotel will provide complimentary top table floral arrangement and centrepieces for each table as part of our wedding package.   These can be provided in flowers, colours and styles of your choosing.

Linen

We supply crisp, white linen napkins and tablecloths as standard.

Stationary

The hotel is happy to provide menus, table plans and place cards and the coordinator will discuss your individual requirements.

Table Plan

Round tables can seat up to 10 persons.   Suggested options for the Beechgrove Suite are;

Mirror End

	
	
	

	
	
	


PRICES VALID UNTIL 30th NOVEMBER 2012

PRIVATE DINING MENU SELECTOR

To create your menu please choose ONE item per course. A set price per person will

 be calculated depending on the items you choose.

STARTERS

Please select ONE menu item

FAN OF GALIA MELON £6.90 (V)

With a pineapple, mango, passion fruit salad and Crème de menthe 

TENDER GREENLAND PRAWNS £8.70

Bound in a rich Marie rose sauce served with selected leaves and lemon

SMOOTH CHICKEN LIVER PATE £7.15

Served with highland oatcakes and Cumberland sauce

FETA AND RED ONION TARTLET £8.70 (V)

Served with salad and balsamic dressing

WARM CAJUN CHICKEN AND ROASTED VEGETABLE TARTLET £8.70

With a honey vinaigrette

SMOKED SALMON AND PRAWN TIMBALE £9.95

With salad & lemon

FRESH HOMEMADE SOUP £5.35

Please choose from the selection below

SOUPS 

SCOTCH BROTH, TOMATO AND BASIL SOUP, LEEK AND POTATO SOUP

CAULIFLOWER AND STILTON SOUP, LENTIL AND BACON SOUP, CARROT AND CORIANDER SOUP

A Soup Course Can Be Added At An Additional Cost Of £5.35

SORBETS

ORANGE 

LEMON 

A sorbet Course Can Be Added At An Additional Cost Of £2.00

MAIN COURSES

Please select ONE menu item

ROAST RIB OF ABERDEEN ANGUS £14.25

Served with rich gravy and Yorkshire pudding

ROAST BUCHAN CHICKEN £13.95

Served with bacon chipolata and skirlie

SUPREME OF CHICKEN £14.25

Filled with haggis glazed in a Drambuie cream

BAKED FILLET OF SALMON £13.95

Set on a white wine, dill and tomato veloute

ROAST RIB OF BEEF £14.50

With a whisky and wild mushroom cream sauce

ROAST GIGOT OF LAMB £19.55

With a rich red wine and mint gravy

ROAST SIRLOIN OF BEEF £20.95

With onions, mushroom, tarragon and red wine gravy

VEGETARIAN

A Vegetarian option will be available to guests from our current restaurant menu.

If you require a specific dish do not hesitate to contact us.

SWEETS

Please select ONE menu item

STICKY TOFFEE PUDDING £6.85

Served with hot toffee sauce and vanilla ice cream

CHOCOLATE AND ORANGE CRÈME BRULEE £6.85

TOFFEE FUDGE CHEESECAKE £6.85

With warm toffee sauce

STRAWBERRY AND WHITE CHOCOLATE CHEESECAKE £6.85

FRESH FRUIT SALAD £6.35

Served with cream

ASSORTED ICE CREAMS AND SORBET £6.35

Served with wafer

HOMEMADE APPLE PIE £6.85

Served with cream

INDIVIDUAL CHEESE PLATTER £7.40

Mature white cheddar, local Brie and Badentoy Blue cheese

“TO FOLLOW”
  TEA, COFFEE, MINTS & FUDGE   £2.55 

TEA, COFFEE & PETIT FOURS £3.85

  LIQUEURS – AS PER BAR PRICE LIST

Some dishes may contain nuts or nut extracts.

To the best of our knowledge, no item on our menu contains genetically modified foods.

Our chef is only too happy to advise those with special dietary requirements or allergies.

CHILDREN’S MENU @ £10.50

Available for 12 Years and Under

INCLUDES A FRUIT SHOOT

Blackcurrant and apple or orange and peach

PASTA PETER PAN

In a creamy cheese sauce
CHITTY CHITTY BANG BANG CHICKEN

Homemade battered chicken nuggets

Served with peas or beans and boiled or mashed potatoes or chips

~ooOoo~

PUNKY ICE CREAM

Novelty character filled with vanilla ice cream

SAMPLE MENU COSTING

Please find an example of how your menu will be priced when you have made your selection

The cost shown is per person.

Course

Menu Item


Item Cost

Starter 

Scotch Broth


£  5.35

Main

Roast Buchan Chicken

£13.95

Sweet

Sticky Toffee Pudding

£  6.85

Coffee

Tea, coffee mints & Fudge
£  2.55

Total Menu Cost Per Person


£28.70

Drinks Packages

Package A @ £11.75 per person

Reception Drink



One drink of choice for all guests

Wine to accompany meal

One glass of house red or white wine

Toast Drink



One glass of sparkling wine

Package B @ £14.25 per person

Reception Drink



One drink of choice for all guests

Wine to accompany meal

One glass and top up of house red or white wine

Toast Drink



One glass of sparkling wine

Champagne upgrade (To replace sparkling wine for Package B)

House Champagne


£4.00 per glass

Moet et Chandon


£6.00 per glass

CANAPÉS
Prices based on two per person

HOT SELECTION

Haggis balls with mustard mayonnaise

£1.95

Cajun salmon goujons



£2.45

Atholl battered scampi



£2.70

Cajun vegetable kebabs



£1.95

COLD SELECTION

Smoked salmon and cream cheese roulade
£2.70

Chicken liver pate on toast


£1.95

Cream cheese and chive on toast

£1.95

Smoked mackerel mousse


£2.20

NIBBLES

Crisps and Nuts


        
£1.00 per person

Vegetable Crudités


£1.95 per person

With selection of dips

FINGER BUFFET MENUS

	SELECTION A

SELECTION OF SANDWICHES

CHICKEN SATAYS WITH PEANUT SAUCE

ASSORTED HOMEMADE QUICHE

MINI TOMATO AND BASIL BRUSCHETTA

£8.80  per person
	SELECTION B

SELECTION OF SANDWICHES

CHICKEN TIKKA BITES

BREADED MUSHROOMS 

With garlic mayonnaise

ASSORTED HOMEMADE QUICHE

COCKTAIL SAUSAGE ROLLS

£9.40 per person

	SELECTION C

SELECTION OF SANDWICHES

HOMEMADE VEGETABLE PAKORAS
CHICKEN TIKKA BITES

BREADED MUSHROOMS

With garlic mayonnaise

SMOKED HADDOCK GOUJONS

With tartar sauce

CAJUN ROASTED CHICKEN WINGS

£ 10.25 per person


	SELECTION D

SELECTION OF SANDWICHES

SMOKED HADDOCK GOUJONS

With tartare sauce

CHICKEN TIKKA BITES

HOMEMADE CHILLI CHICKEN SPRING ROLLS

VEGETABLE SPRING ROLLS

ASSORTED HOMEMADE QUICHE

GARLIC KING PRAWN SKEWERS

FRESH FRUIT SKEWERS

£ 12.75 per person


 “THE LITTLE EXTRAS”

TEA or COFFEE








£2.55

TEA, COFFEE AND BISCUITS





            £2.95

TEA, COFFEE AND HOMEMADE SHORTBREAD




£3.05

TEA, COFFEE AND SANDWICHES





£5.65

STOVIES, OATCAKES & BEETROOT





£6.95

               BACON ROLLS               






£3.00

WARMING BOWL OF SOUP & BREAD




            £4.35

SCOTTISH CHEESE BOARD






£6.75

With fruit chutney

JUGS OF FRESH ORANGE JUICE






£5.10
	SELECTED HOUSE WINES 

Bin

WHITE SELECTION

Bottle

Style

175ml  250ml

1.

TIN ROOF CHARDONNAY (AUSTRALIA, SOUTH EASTERN)

From the Coldridge Estate, this excellent soft buttery Chardonnay, with a smooth mouthfeel and a rich fruity finish.

£17.20

2

£4.20   £5.70

2.

ALBINONI GARGANEGA PINOT GRIGIO (ITALY)

A fresh crisp white wine with aromas of flowers and almonds and an elegant light palate which is refreshing and smooth.

£16.70

2

£4.10    £5.60

3.

NEBLINA SAUVIGNON (CHILE, CENTRAL VALLEY)

Youthful, lively and fresh, this Sauvignon Blanc has herbal tropical notes on the nose, followed by a zesty citrus palate.

£17.20

1

£4.20    £5.70

4.

2006/7 RIESLING KABINETT, SCHMITT SÖHNE, MOSEL  (GERMANY)

A medium style of wine from one of the best value countries there is.  Tropical fruit notes with a spicy ripe apple finish.  Perfect with Asian cuisine, salads and poultry.

ROSÉ SELECTION

£16.70

4

£4.10    £5.60

5.

TORRE ALTA, PINOT GRIGIO ROSE (ITALY)

Elegant notes of acacia flowers on the nose with a soft yet rounded palate.

£17.20

2

£4.20   £5.70

6.

BOIS DES VIOLETTES, VIN DE PAYS D’OC (FRANCE)

Wonderfully fresh with intense aromas of violet and lychee.  The palate is youthful, juicy, rich and well balanced.

£16.70

3

£4.10   £5.60

7.

RED SELECTION

MONTEPULCIANO D’ABRUZZO, GRIFONE (ITALY)

Montepulciano d’Abruzzo always offers great value for money.  This Perfect example is a full and fruity wine with hints of black cherry and damson.

£16.70

C

£4.10   £5.60

8.

TIN ROOF SHIRAZ CABERNET (AUSTRALIA, SOUTH EASTERN)

A soft fruity red and ripe berry fruit and gentle spicy flavours.  Spicy Shiraz, lightened by leafy Cabernet Sauvignon, and enriched by a touch of oak.

£17.20

C

£4.20   £5.70

9.

10.

NEBLINA MERLOT, CENTRAL VALLEY (CHILE)

On the nose rich notes of plum and blackberries lifted by Chocolate and Mocha. Silky yet structured with concentrated fruit flavours.

AIRES ANDINOS MALBEC, MENDOZA (ARGENTINA)

A rich ripe wine with plenty of smooth black fruit and warming hints of spice.                                                                                                                                       

SPARKLING AND CHAMPAGNE

£17.20

£17.20

C

C

£4.20   £5.70

£4.20   £5.70



	17.

18.

19.

20.
	BOTTER PROSECCO SPUMANTE (ITALY)

Fresh and clean with a soft body and pleasing sparkle

LINDAUER BRUT CUVEE (NEW ZEALAND)                                                                                                                                                                                                                     

Crisp, flavourful Chardonnay and Pinot Noir give Lindauer the intensity for which this wine is internationally acclaimed 

MOET &CHANDON, NV ,CHAMPAGNE (FRANCE)

The market leader and back on top form.  A citrussy fizz with a satisfying biscuity finish.

LAURENT PERRIER BRUT, NV, CHAMPAGNE (FRANCE)

Crisp, light and very refreshing – the perfect choice to unwind with.


	£21.45

£25.00

    £49.75          

    £48.00
	2

2

1

1
	

	                                           All prices are inclusive of VAT

	The wines on this list may have an alcohol content by volume content ranging between 7% and 15%, Style grading are made by

 number for white wines ranging from 1 to 4, dry to sweet, and by letter for red wines from A to E, light to full bodied.  Whilst every 

effort is made to ensure vintages are correct, due to circumstances beyond our control they may become unavailable and will 

be replaced by the next best vintage available to us




TERMS AND CONDITIONS

Charges and Payments

1 The Hotel requires at least 14 days notice prior to arrival date to arrange any credit facilities.   Credit accounts must not exceed their credit limit at any time.

2 Payment is due for credit accounts 14 days following the date of invoice.

3 In the event of payment becoming overdue, interest at 8% above the current payable Bank base rate, as at the date of invoice, will be added to your account.

4 Should a deposit or pre-payment be required for any event, this will be specified on the Contract.

Confirmation by the Client
5 All bookings are considered as provisional until both the Client and the Hotel sign the contract.   Once both parties sign the contract, all such facilities and services reserved on your behalf will be subject to the terms and conditions of the Contract.

6 The Contract must be returned by the Clients and received by the Hotel within ten working days of the date of issue or, if such time is not available prior to the date of arrival, within a maximum of 48 hours.   If the Hotel does not receive the Contract within this period, the Hotel reserves the right to release the provisional booking and re-let the facilities.

7 Numbers must be advised to the Hotel at the time of verbal reservation and will be identified on the Contract.   Final timings, menus and any special requests must be confirmed to the Hotel at least 10 days prior to arrival.

Amendments by the Client

8 Amendments to guest numbers and/or arrangements must be confirmed to the Hotel in writing.

9 Reduction in the duration or contracted value of the booking should be subject to the Hotel’s Cancellation Policy.

10 No charges will be made for any reductions in numbers of less than 10% from those stated on the Contract, providing they are received in writing by the Hotel at least 7 days prior to arrival.

11 Should a reduction in numbers of 10% or more be made at any time prior to the event, the Hotel will first endeavor to re-sell any facilities and services released to a similar value.   In the event that the released facilities and services cannot be re-sold, then any reductions of 10% or more shall be subject to the Cancellation Policy, as detailed in clauses 13 – 15 below.

12 Final numbers, within the terms stated in clauses 10 and 11, must be notified to the Hotel at least 48 hours prior to arrival.   These will be the minimum number for which the Client will be charged.

Cancellation by the Client

13 In the unfortunate circumstances that you have to cancel or postpone your confirmed booking at any time prior to the event, the Hotel will make every effort to re-sell the facilities on your behalf.   The Hotel’s Cancellation Policy is 90% on contracted accommodation and room hire revenue and 65% on contracted food and beverage revenue, being our loss of profit.

14 Any cancellation, postponement or partial cancellation should be advised to the management of the Hotel in the first instance verbally.   You will be advised at that stage of a cancellation reference number.   We also request that the Client puts cancellations in writing.

15 Definitive cancellation charges due can only be confirmed to you after the intended date of your event, when we shall reduce the charge by the profit on any alternative business we have been able to secure on your behalf.

Amendments or Cancellation by the Hotel
16 a) Should the Hotel for reasons beyond its control, need to make any amendments to your booking, we reserve the right to offer an alternative choice of facilities.

b) Should the Client make significant changes to the programme or the expected number of guests, this may result in amendments in the applicable rates and/or facilities offered by the Hotel.

17 The Hotel may cancel the booking

a) If the booking might, in the opinion of the Hotel prejudice the reputation of the Hotel.

b) If the Client is more than 30 days in arrears of previous payments to the Atholl Hotel.

c) If the Hotel becomes aware of any alteration in the Client’s financial situation.

Arrival/Departure
18 The bedroom accommodation is available from 2.00pm on day of arrival, and must be vacated by 11.00am on the day of departure, unless specific alternative arrangements have been agreed.

19 The meeting rooms are available for the time shown on your Contract.   Any extension may incur additional charges.

General

20 The Hotel reserves the right to approve any externally arranged entertainment, services or activities that you have arranged and cannot accept liability for any resultant cost.

21 Should any of your delegates be unable to correct any aspect of poor behaviour or activities unacceptable to the Hotel, the Hotel reserves the right to terminate your stay.   Should this occur, no monies will be refunded to you.   The Manager’s decision is final.

22 The Client must reimburse the cost of repairing any damage to the property, contents or grounds by any of your guests to the Hotel.

23 No wines, spirits or foods brought in to the Hotel may be consumed.   

24 The Hotel will not be liable for any failure to provide or delay in providing facilities, services, food or beverages as a result of events or matters outside its control.

25 The Hotel’s name/logo may be used in publicity, once a proof of the promotional material has been agreed with the Hotel.

26 The Client is responsible for ensuring that any band or musician employed by them complies with statutory requirements and the requirements of the management.

27 The Hotel must comply with certain licensing and statutory regulations and requires the Client to fulfill their obligations in this respect.

28 We are concerned for your health and safety and that of our Hotel.   You are required to obtain prior written approval if you wish to fix items to the walls, floors or ceilings.

29 Prices quoted include VAT at the rate prevailing when the contract was prepared and are subject to alterations should the rate change.

54 King's Gate, Aberdeen, Scotland, UK, AB15 4YN
Tel: +44 (0) 1224 323505   Fax: +44 (0) 1224 321555   

e-mail: reservations@atholl-aberdeen.co.uk
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